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(57) Abstract: 

PURPOSE: Kiwi fruit are crushed and its juice is 
squeezed out or cultured or naturally growing NIPPON 
SARUNASHI (a plant: Actinidia argula Planche) or 
MATATABI (Actinidia polygama Maxim) are extracted, 
then the extracts are combined with a preservative and 
kept cold whereby a Kiwi fruit extraction used in cos- 
metics is obtained. 

CONSTITUTION: Kiwi fruits are washed with water, 
crushed, and its juice is squezzed, shins or the likes 



are removed to prepare a solution. Or branches of 
naturally growing trees of Actinidia argula Planche, Ac- 
tinidia polygama Maxim or Actinidia kolomikta Maxim 
are collected and the branches are inserted into bot- 
tles and the bottle opens are covered so that rain wa- 
ter may not come into the bottles to collect the tree 
juice and the juice is filtered. Then, a preservative 
is added to the resultant juice in an amount of 0.08% 
basedon the juice and kept cool where by a stabilized 
kiwi solution is obtained. The preservative is, e.g., p- 
hydroxybenzoic acid ester. The kiwi fruit solution also 
can be used as a starting material for food. 
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SPECIFICATION 

1 . TITLE OF INVENTION 

Method of Preparing Kiwifruit Liquid 

2. WHAT IS CLAIMED IS: 

(1) A method wherein kiwifruit fruit are washed with water and dried, 
crushed, the fruit juice is extracted, impurities such as peel are removed, the liquid is 
collected, a preservative is added, and it is stored at low temperature. 

(2) A method wherein branches of Nippon sarunashi [Actinidia arguta 
Planche], matatabi [Actinidia polygama Maxim], or Miyama matatabi [Actinidia 
kolomikta Maxim], either cultivated or naturally growing in the fields and mountains, are 
collected, the cut end is put in a container such as a bottle arranged so that entry of 
rainwater, etc. is prevented, the inserted liquid is extracted and filtered and collected, a 
preservative is added, and it is stored at low temperature. 

3. DETAILED EXPLANATION OF THE INVENTION 
Object of the Invention 

The present invention pertains to a method of preparing a kiwifruit liquid that can 
be used as a cosmetic product or that can be used as a starting material for a cosmetic 
product. The cosmetic products that are conventionally used are mainly chemical 
cosmetic products, so they have the disadvantage of causing and intensifying cosmetic 
product pollution such as skin damage or side effects, etc. 

The object of the present invention is to provide a method of preparing a kiwifruit 
liquid that can be used as a superior cosmetic product from kiwifruit fruit or wild fruit 
trees. 
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Constitution of the Invention 

The kiwifruit liquid preparation method of the present invention is as follows. 

( 1 ) When extracted from fruit 

Kiwifruit are cultivated and the fruit is collected, washed with water and dried, 
crushed, the fruit juice is extracted, impurities such as peel are removed, and the liquid is 
collected. 

(2) When collected in the mountains 

Branches of Nippon sarunashi, matatabi, or Miyama matatabi fruit trees, either 
cultivated or naturally growing in the fields and mountains, are collected, the cut end is 
put in a container such as a bottle with the insertion opening covered so that entry of 
rainwater, etc. is prevented, and the inserted liquid is extracted and filtered and collected. 

However, when stored for a long time, the components of the kiwifruit liquid are 
a source of nutrition for bacteria, and decomposition occurs, so paraoxy-benzoic acid 
ester, etc. is added at the ratio of 0.08% of the liquid, and it is filtered through filter cloth, 
etc. Also, at temperatures above 25°C to 30°C, reaction of the enzymes included in the 
liquid or fermentation begins, so it is stored at low temperature. 

Through this preservation and low-temperature storage it is possible to keep and 
store a kiwifruit liquid that is excellent and stable. 

The kiwifruit liquid can be used as-is at home, or as a cosmetic product for the 
public. But by adding the following sort of chemical substances an even better kiwifruit 
liquid cosmetic product (cosmetic liquid) can be obtained. 



Kiwifruit liquid 100 

Alcohol (ethanol 95%) 15 

Glycerin or propylene glycol 20 

Boric acid 2 

Borax 2 
Caustic potash (potassium hydroxide) 0. 1 

Magnesium carbonate 2 



The numbers indicate content ratio.. 

Effect of the Invention 

Kiwifruit liquid is collected from kiwifruit fruit or wild fruit trees such as Nippon 
sarunashi, and used as-is or as a starting material for a natural cosmetic product that has 
an excellent skin beautifying effect and is free of cosmetic product pollution. The present 
invention has industrial applicability as a method of collecting and preparing kiwifruit 
liquid through a simple method or process. 

Also, kiwifruit liquid prepared from fruit can also be used as a starting material 
for food products. 

Applicant: Junichi Udagawa [seal] 
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Description of Amendment per Provisions of the Patent Law, Section 17 



Patent Application Sho 59-263689 (Laid-open Patent Application Sho 61-140510, 
published June 27, 1986, in Laid-open Patent Gazette 61-1406) has been amended under 
the provisions of the Patent Law, Section 17 bis , and so is described below. 3(2) 
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Issued January 20, 1989 

AMENDMENT (VOLUNTARY) 

October //illegible//, 1988 
To: Mr. Fumiaki Yoshida, Director-General, Japan Patent Office 

1. Case Indicator 

Patent Application Sho 59-263689 

2. Title of Invention: 

Fruit Juice of Actinidiceae Plants such as Kiwifruit, Cosmetic Products 
Containing It, Food Products Containing It, and Preparation Method Therefor 

3. Amending Party: 
Relationship to Case: Applicant 
Name: Junichi Udagawa 

Address: No. 2326 Yakatabara-machi, Numata City 

4. Representative: 

Name: Kaname Fukuoka, Patent Agent (8438) [seal] 

Address: Tomitaya Building, 2 nd Floor, 1-2-4 Sarugaku-cho, Chiyoda-ku, Tokyo 
Phone:295-2954 

5. Number of Inventions Added by Amendment: 
1 

6. Date of Amendment Order: 
Voluntary 

7. Subject of Amendment: 
Specification (entire text) 

8 . Content of Amendment : 
Per attachment 

9. List of Attached Documents: 
Power of Attorney, 1 

[seal: Received by JPO, October 8, 1988, Application Section 2, //illegible//] 



3 



JP 61-140510 

SPECIFICATION (Entire Text Amended) 

1. TITLE OF INVENTION 

Fruit Juice of Actinidiceae Plants such as Kiwifruit, Cosmetic Products 
Containing It, Food Products Containing It, and Preparation Method Therefor 

2. WHAT IS CLAIMED IS: 

(1) Fruit juice of Actinidiceae plants such as kiwifruit, extracted from Actinidiceae 
plants such as kiwifruit, Nippon sarunashi, matatabi, Miyama matatabi, etc. using an 
extraction stage. 

(2) The fruit juice of Actinidiceae plants such as kiwifruit described in claim 1, 
wherein the plant is fruit. 

(3) The fruit juice of Actinidiceae plants such as kiwifruit described in claim 1, 
wherein the plant is non-fruit such as a stem or root, etc. 

(4) A cosmetic product containing the fruit juice of Actinidiceae plants such as 
kiwifruit described in any of claims 1 through 3. 

(5) A food product containing the fruit juice of Actinidiceae plants such as kiwifruit 
described in any of claims 1 through 3. 

(6) A cosmetic product containing the fruit juice of Actinidiceae plants such as 
kiwifruit described in claim 4, and containing alcohol, glycerin, and boric acid. 

(7) A method of preparing fruit juice of Actinidiceae plants such as kiwifruit, wherein 
Actinidiceae plants such as kiwifruit, Nippon sarunashi, matatabi, Miyama matatabi, etc. 
are broken down by a break-down means such as crushing, pulverization, cutting, etc. 
and the fruit juice is extracted, impurities such as peel, etc. are removed by a filter means, 
and fruit juice is collected. 

(8) The method of preparing fruit juice of Actinidiceae plants such as kiwifruit 
described in claim 7, wherein the plant is fruit, and the break-down means is crushing or 
pulverizing. 

(9) The method of preparing fruit juice of Actinidiceae plants such as kiwifruit 
described in claim 7, wherein the plant is non-fruit such as a stem or root, etc., and the 
break-down means is cutting, and the fruit juice is extracted from the cutting opening. 

3. DETAILED EXPLANATION OF THE INVENTION 
Industrial Field of Application 

The present invention pertains to fruit juice of Actinidiceae plants such as 
kiwifruit, cosmetic products containing it, food products containing it, and a preparation 
method therefor. More specifically, it pertains to fruit juice of Actinidiceae plants such as 
kiwifruit that is a highly concentrated fruit juice, has few bad effects on the human body, 
has excellent properties, has many applications, and can easily be produced, and to 
cosmetic products containing it, food products containing it, and a preparation method 
therefor. 

Prior Art 

Hitherto, the cosmetic products that are generally used have been chemical 
cosmetic products, most of which are manufactured by chemical synthesis. 
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Nevertheless, such conventional chemical cosmetic products do not contain only 
substances whose effect on the human body is mild; a relatively large number of them 
cause cosmetic product pollution such as skin damage or side effects, etc., and they have 
the disadvantage of being deficient in safety. 

Therefore one method of solving such conventional problems that has been 
proposed is to cut the stem of a loofah and to utilize the exudate exuded from the cut 
opening by root pressure as loofah liquid. But the amount that can be collected from one 
loofah is small, requiring a large quantity of loofahs, and much labor is required, and 
mass production is difficult, so the problems are considerable. 

Problems the Invention Is to Solve 

In light of such problems of the prior art, the object of the present invention is to 
provide fruit juice of Actinidiceae plants such as kiwifruit that is a highly concentrated 
fruit juice, has excellent manufacturing costs because fresh fruit juice can be obtained 
from fruit or non-fruit, and moreover has few bad effects on the human body, has many 
applications, and can easily be produced, and to cosmetic products containing it, food 
products containing it, and a preparation method therefor. 

Means for Solving the Problems 

This object is achieved, according to the present invention, by fruit juice of 
Actinidiceae plants such as kiwifruit, extracted from Actinidiceae plants such as 
kiwifruit, Nippon sarunashi, matatabi, Miyama matatabi, etc. using an extraction stage, 
cosmetic products containing fruit juice of Actinidiceae plants such as kiwifruit, food 
products containing fruit juice of Actinidiceae plants such as kiwifruit, and a method of 
preparing fruit juice of Actinidiceae plants such as kiwifruit, wherein Actinidiceae plants 
such as kiwifruit, Nippon sarunashi, matatabi, Miyama matatabi, etc. are broken down by 
a break-down means such as crushing, pulverization, cutting, etc. and the fruit juice is 
extracted, impurities such as peel, etc. are removed by a filter means, and fruit juice is 
collected. 

Operation 

In this manner, according to the present invention, it is possible to obtain fruit 
juice of Actinidiceae plants such as kiwifruit using an extraction means from fruit or non- 
fruit (stem, root, etc.) of Actinidiceae plants such as kiwifruit, and to utilize that fruit 
juice in cosmetic products and food products, etc. 

Also, the fruit and non-fruit (stem, root, etc.) of Actinidiceae contain much fruit 
juice, and the fruit juice contains large quantities of vitamin C and proteolytic enzymes, 
so it can be effectively utilized as a food product or a component of a food product. 

Also, this fruit juice is obtained from naturally obtained plants, so its effect on the 
human body is mild, it has almost no effect on the human body such as side effects 
except in special cases, and it has excellent basic properties such as moisture retention 
and a refreshing feeling and suitable aroma, etc. so it can be effectively utilized as a 
natural cosmetic product that has an excellent skin beautifying effect free of cosmetic 
product pollution, and in a wide range of other applications, both as-is and as a 
component. 



5 



JP 61-140510 

Also, according to the inventive method, a relatively large amount of fruit juice 
can be obtained by a few simple steps, so there are cost advantages and it produces the 
dramatic effect of producing fruit juice with excellent basic properties and high 
productivity. 

In addition, special equipment or power is not required. Existing or common 
production equipment can be employed in the inventive production as-is. Therefore 
equipment expenses and running costs can be greatly reduced, and that effect is very 
large. 

Embodiments 

Next, the present invention shall be described in detail for specific embodiments. 
That is, to explain the method of preparing fruit juice of Actinidiceae plants, using 
kiwifruit fruit juice as an example, the preparation method is as follows. 

(1) When collecting kiwifruit fruit juice from fruit of the kiwifruit: 
First, kiwifruit fruit is collected from cultivated kiwifruit trees. 
Next, the kiwifruit fruit is washed in water and then dried. 

Then the fruit is crushed using a crushing means such as a compressor, etc., 
thereby extracting fruit juice from the kiwifruit fruit. 

In addition, impurities such as peel and other impurities, etc. are removed from 
the fruit juice, and the sought-after kiwifruit fruit juice is collected. 

(2) When collecting kiwifruit fruit juice from non-fruit such as stems or roots 
of kiwifruit: 

First, one collects non-fruit such as stems, branches, roots, etc. of fruit trees of 
Actinidiceae such as Nippon sarunashi, matatabi, or Miyama matatabi fruit trees, either 
cultivated or naturally growing in the fields and mountains. 

Next, the kiwifruit non-fruit such as stems, branches, roots, etc. is washed in 
water and then dried. 

Then kiwifruit non-fruit such as stems, branches, roots, etc. is cut at appropriate 
locations. 

Next, containers such as bottles are prepared whose insertion openings are 
covered so that unnecessary substances such as rainwater, etc. do not enter. 

In addition, the cut openings of this cut non-fruit are oriented downward and the 
non-fruit is inserted in the above-described insertion openings. 

Then the fruit juice oozing from the cut openings due to root pressure 
accumulates in the containers such as the above-described bottles, etc. 

Next, the fruit juice is filtered using a filter means such as filters, etc., and 
impurities such as contaminants are removed from the fruit juice, and the sought-after 
kiwifruit fruit juice is collected. 

The following sorts of components are contained in the kiwifruit fruit juice, which 
is one type of Actinidiceae collected as described above and used in the present 
invention. 

(Excerpted from the Standard Tables of Food Composition in Japan, 4 th Revised 
Edition, prepared by the Resources Council of the Science and Technology Agency of 
Japan) 
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Main Components (per lOOg kiwifruit) 



Organic Substances 



Minerals 



Water 71.5g 

Protein 0.9g 

Lipids 0.3g 

Sugars 10.6g 



Ca 

P 

Fe 

Na 

K 



23 mg 
22 mg 
0.3 mg 
2mg 
272 mg 



Vitamins 



Retinol 
Carotin 
Bl 



55 fig 
0 mg 
0.3 mg 
0.3 mg 

68 mg 



B2 



Niacin 
C 



Kiwifruit fruit juice obtained in this manner stores easily and can be stored at low 
temperature for 3-4 months. 

Also, when stored for a long time, the components of the kiwifruit fruit juice are a 
source of nutrition for bacteria, and decomposition occurs, so the following sort of 
decomposition prevention method (preservation method), for example, is preferred in 
order to prevent this decomposition. 

That is, paraoxy-benzoic acid ester, etc. at the ratio of about 0.08% is added to the 
above-described kiwifruit fruit juice, and then it is filtered through filter cloth, etc. 

Next, at temperatures above 25°C to 30°C, reaction of the enzymes contained in 
the fruit juice or fermentation begins, so when the atmosphere temperature is high, [the 
juice] is preferably stored at low temperature. 

Through this sort of preservation treatment and low-temperature storage it is 
possible to keep and store a kiwifruit fruit juice that is excellent and stable. 

Incidentally, kiwifruit fruit juice, which is one type of fruit juice of Actinidiceae 
plants which can be obtained from fruit or non-fruit (stem, root, etc.) of Actinidiceae 
plants such as the above-described kiwifruit, Nippon sarunashi, matatabi, or Miyama 
matatabi, etc., can be utilized as follows. 

That is, kiwifruit fruit juice itself is sweet and moderately tart and has a refreshing 
flavor, so it can be utilized for food. 

Also, this kiwifruit fruit juice can be used as-is at home, or as a cosmetic product 
for the public (cosmetic material). In addition, it can also be used as a cosmetic product 
that is mass produced (a cosmetic in the narrow sense). 

Shown next is one example of a method of preparing a face lotion that is one type 
of cosmetic product. 
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Kiwifruit fruit juice cosmetic product (face lotion): 



Compounding ratio 
Kiwifruit fruit juice 
Alcohol (ethanol 95%) 
Glycerin or propylene glycol 
Boric acid 
Borax 

Caustic potash (potassium hydroxide) 
Magnesium carbonate 



100 
15 
20 

' 2 
2 

0.1 
2 



A face lotion prepared in this manner has fruit juice of kiwifruit, a naturally 
obtained plant, as its main ingredient, so its effect on the human body is mild, and it does 
not cause cosmetic product pollution such as skin damage or side effects as do 
conventional chemical cosmetic products, and its safety is excellent, and it has a 
refreshing feeling, and it has a suitable aroma, so it is excellent as a cosmetic product (a 
cosmetic product in the broad sense). 

Next, the operation of the present invention shall be described. 

In this manner, according to the present invention, it is possible to obtain fruit 
juice of Actinidiceae plants such as kiwifruit, from fruit or non-fruit (stem, root, etc.) of 
Actinidiceae plants such as kiwifruit, Nippon sarunashi, matatabi, or Miyama matatabi, 
etc. 

The fruit or non-fruit (stem, root, etc.) of Actinidiceae plants have a large amount 
of fruit juice, so this fruit juice can easily be obtained in relatively large amounts. 

Also, the fruit juice contains large amounts of vitamin C and proteolytic enzymes, 
so it is superior in terms of nutrients - vitamins, minerals, organic substances, etc. - and 
has lots of moisture retention and aroma; because of this, it can be effectively used not 
just for food but also in cosmetics and a wide range of other applications, both as-is and 
as a component. 

In addition, the fruit juice obtained in this manner is obtained from naturally 
obtained plants, so its effect on the human body is mild, it has almost no effect on the 
human body except in special cases, and it has excellent basic properties such as a 
refreshing feeling and suitable aroma, etc. so it makes an excellent product when utilized 
not just as a food but also as a cosmetic product, etc. 

Effect of the Invention 

In this manner, according to the present invention, a fruit juice that has many 
comparatively superior properties can be obtained in abundance with high concentration 
by extracting it from fruit or non-fruit (stem, root, etc.) of Actinidiceae plants. 

Also, the fruit juice contains large amounts of vitamin C and proteolytic enzymes, 
so it is superior in terms of nutrients - vitamins, minerals, organic substances, etc. - and 
can be effectively used as a food product or as a component for a food product. 

In addition, the fruit juice obtained in this manner is obtained from naturally 
obtained plants, so its action on the human body is mild, it has almost no effect on the 
human body such as side effects except in special cases, and it has excellent basic 
properties such as moisture retention and a refreshing feeling and suitable aroma, etc., 
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and has a wide range of applications, so it can be effectively utilized as a natural cosmetic 
product that has an excellent skin beautifying effect and is free of cosmetic product 
pollution and in many other applications, either as-is or as a component therefor. 

Also, according to the present invention, a relatively large amount of fruit juice 
can be obtained by a few simple steps, so there are cost advantages and it produces the 
dramatic effect of producing fruit juice with excellent basic properties and high 
productivity. 

In addition, special equipment or power is not required. Existing or common 
production equipment can be employed in the inventive production as-is. Therefore 
equipment expenses and running costs can be greatly reduced, and that effect is very 
large. 

Applicant: Junichi Udagawa 

Representative: Kaname Fukuoka, Patent Agent 
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